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Table 1 Can meet essential amino acid requirements for person and
composition of amino acid of soybean protein
FAO /W HO
7S
Amino acid requirement 3 4 5 5 10- 12 1S B- v
26 19 19 16 26 17 28 26 25 28
46 28 28 13 49 64 44 46 48 49
93 66 44 19 81 103 76 78 79 82
66 58 44 16 57 70 68 64 64 64
+ 42 25 22 17 30 6 25 26 28 26
+ 72 63 22 19 100 110 76 88 89 92
43 34 28 9 41 28 42 39 45 38
17 11 9 5 15 3 7 14 16 14
55 35 25 13 49 51 64 46 50 50
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NUTRITIONAL QUALITY AND PHYSIOLLOGUCAL FUNCTION S
OF SOY PROTEIN: A REVIEW

Liu Zhishengl Li Lit¢ Fizo Tatsumi

(1. College of Food ,China Agricultural University, Beijing, 100083

2. Janpan International Research Center for Agricultural Sciences)

Abstract The research on the nutritional quality and physiological functions of soy
protein are reviewed. Recently the Protein Digestibility Corrected Amino Acid Score
(PDCAAS) was introduced as a more accurate method to evaluate protein nutritional
quality. Soy protein has a PDCAAS of 1. 0, indicating it is complete protein and can
meet essential amino acid requirements for persons more than 2 years old; Clinical
research has shown that soy protein decreases LDL— cholesterol level significantly and
tends to increase HDL — cholesterol level. Soy protein favorably affects calcium
metabolism relative to other high quality protein  The diet including soy protein instead
animal protein benefit chronic renal disease.
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